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Abstract
Aspergillus sp. and Trametes versicolor solid-state monocultures produced high titers of xylanases
and laccases activities (4617 ± 38 and 2759 ± 30 U/gsubstrate,  respectively). Fungal biomass was
quantified by estimating the ergosterol content of the mycelium, and by a simple material balance
the corresponding residual substrate was obtained. Fungal growth and substrate consumption
rates showed different behavior for these monocultures (μ = 0.03 and 0.11 h−1; rs = − 0.04 and − 0.0006
gsubstrate/h, respectively). In this case, xylanases production was directly linked to the growth, while
laccases were produced during both growth and maintenance phases. Besides xylanases (42% of
total Aspergillus enzyme), high titers of cellulases (15%), amylases (34%), and invertases (9%), as
well  as lignin and manganese peroxidases (10 and 24% of the total  Trametes  enzyme),  were
produced on the corresponding monocultures. When both fungi were used in a coculture mode,
xylanases and laccases production decreased (around 85 and 70%), and the proportion of the
hydrolases and oxidases changed. This suggested the need for most careful coculture design, in
order to produce both enzymatic activities simultaneously even though the enzymatic extracts
obtained by mono- or cocultures can be applied in several bioprocesses.
Keywords: Aspergillus, coculture, laccases, Trametes versicolor, xylanases
1. Introduction
Laccases and xylanases are two of the most important lignocellulases that are employed in
several industrial processes. Xylanases (EC 3.2.1.8) are responsible for degrading the xylan, a
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major polysaccharide in several cereals cell wall, to its constituent monomers. These enzymes
are mostly used in textile, pulp and paper, bread making and feed industries, and the production
of juice and fruit extracts [1, 2]. Moreover, laccases (EC 1.10.3.2) are multicopper enzymes that
catalyze the oxidation of a wide variety of substrates such as mono-, di- and polyphenols,
aminophenols,  methoxyphenols,  aromatic  amines,  and  ascorbic  acid.  They  have  several
industrial uses: they degrade toxic fungal metabolites and phenolic compounds and also are
used in the design of biosensors, the detection of phenols in wastewaters, in the development
of biofuel cells, during bleaching and delignification processes in the pulp and paper industry,
and for the production of novel paper products [3]. Together, xylanases and laccases can act for
boosting bleaching process of several kinds of pulps, generating a cleaner process in which the
use of the hazardous chemicals may be considerably reduced [4, 5]. These enzymes can be
produced mainly by fungus, either in submerged or in solid-state cultures. The former is the
most widely used as it provides a good control of operational parameters, high productivity
and easy downstream processing, homogeneity of the culture and pH, and better oxygen supply
and agitation speed management [6]. However, solid-state culture could be better for producing
this kind of enzymes as it represents the conditions that fungus finds in nature during the invasion
of lignocellulosic material. Regarding this, our research group has advanced in optimizing the
components of culture media in order to obtain the highest xylanases and laccases activities and
yields by Aspergillus sp and Trametes versicolor, respectively [7]. Both enzymatic activities have
been evaluated for pulp pretreatment, achieving good results [8, 9]. However, the behavior of
the corresponding optimized cultures has not been analyzed properly although this information
can be used for developing a scalable bioprocess.
On the other hand, the joint use of fungi which produce xylanase or laccase for developing a
coculture system may be considered in order to obtain a mixed enzyme preparation, which
has both xylanase and laccase activities, for being applied in biopulping and biobleaching
processes. This kind of procedure will provide economic advantages because of the reduction
in the overall cost of production [10].
Therefore, the objective of this work is to characterize solid-state monocultures with respect
to growth, substrate consumption, and xylanases or laccases production and to test a coculture
for producing both enzymes at the same solid-state fermentation.
2. Methodology
2.1. Microorganisms
Trametes versicolor CDBB-H-1051 and Aspergillus sp were used in these experiments. Stock
cultures were maintained on malt-extract agar (malt extract 2%, agar 1.8%) or PDA slants at
4°C with a periodic transfer.
2.2. Culture conditions for solid-state monocultures
For developing the corresponding monoculture, each microorganism was cultivated in solid-
state fermentation (SSF) using 4 g of wheat bran and sugar cane bagasse (1:1 w/w) as support
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and substrate. For doing this, the support was moistened with water and autoclaved in 250
mL beakers at 121°C for 20 min.
For laccases production monoculture, an appropriate quantity (around 4 mL) of Kirk medium
was added to maintain the desired moisture level of the support (50%) for several experimental
units. Each beaker was then inoculated with 4 mycelial plugs (50 mm diameter) taken from
the periphery if a T. versicolor colony grown on malt extract agar at 30°C for 240 h, withdrawing
two experimental units every 24 h for quantifying growth, residual substrate content and
oxidases activities, and employing the analytical techniques described in the following
sections.
Kirk basal medium composition (in g/L) was as follows: sodium tartrate, 0.275; MgSO4·7H2O,
0.55; K2HPO4, 2.2; CaCl2·2H2O, 0.145; (NH4)2SO4, 0.44; Glucose, 8.2; CuSO4·5H2O, 0.28; trace
elements, 11 mL (in g/L: MnSO4·H2O, 0.5; NaCl, 1; FeSO4·7H2O, 0.1; CoCl2·6H2O, 0.185;
ZnSO4·7H2O, 0.11; Na2MO4·2H2O, 0.011; H3BO3, 0.011). The pH of the medium was adjusted
at 5.0 using 1 M HCl before sterilization.
Inoculum from Aspergillus sp was obtained from several 5 day old PDA plates incubated at
37°C. The spores in the agar surface were gently scraped and blended in 10 mL sterile saline
and used as spore suspension. The spores were enumerated under microscope using a
Neubauer chamber. The experimental units used for developing the Aspergillus monocultures
for obtaining hydrolytic activities were inoculated using 1 × 108 spores/gsubstrate and incubated
at 37°C for 96 h. Two experimental units were taken from incubation every 24 h, for quantifying
growth, residual substrate content and hydrolytic activities, employing the analytical techni-
ques described further.
Basal medium composition employed for this monoculture (in g/L) was as follows: K2HPO4,
2; KH2PO4, 2; (NH4)2SO4, 5.
2.3. Cocultures developing
For developing the cocultures in solid state, the same support employed for monocultures
was used. This was moisturized and sterilized as indicated before. In this case, the sup-
port was moisturized with Kirk basal medium, and both inoculums (T. versicolor and As‐
pergillus sp.) were added, using the same quantities of the corresponding monocultures
(see Section 2.2). Several experimental units were subsequently incubated at 30 or 37°C for
240 h. In this case oxidative and hydrolytic activities were quantified for each culture after
240 h.
2.4. Extraction and storage of crude enzymes
After incubation, 80 mL of 100 mM sodium acetate buffer pH 5 was added to each experimental
unit, homogenizing with a Multi Braun® mixer and a posterior constant agitation in an ice
bath. Afterwards, the enzymatic extracts were recovered by centrifugation at 4000 rpm and
stored at 4°C until analyzed. The solids obtained after centrifugation were used for estimate
biomass and residual substrate content, as explained below.
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2.5. Enzymatic activities quantification
Laccase (Lac) activity was determined by measuring the increase in A470 (ε470 nm = 26,600 M
−1 cm−1) due to the oxidation of 10 mM guaiacol in 0.1 M Na-acetate buffer (pH 5.0) after
incubation with the crude extract at 25°C for 10 min. One unit of laccase activity (U) was
defined as the amount of enzyme required to oxidize 1 μmol of guaiacol per minute of
reaction [11].
Xylanolytic (Xyl) activity was assayed by incubating at 45°C for 20 min using the crude enzyme
with 1% (w/v) xylan dissolved in 100 mM acetate buffer pH 5.0, and the release of reducing
sugars as xylose was monitored at 575 nm after stopping the reaction by the addition of DNS.
The optical density obtained was compared with a 1 g/L xylose standard curve. One unit of
xylanolytic activity was defined as the enzyme necessary for the release of 1 μmol of xylose
under the described conditions [12].
Lignin peroxidase (LiP) activity was estimated by incubating at 25 °C for 20 min the crude
enzyme with 4 mM veratryl alcohol diluted in 100 mM tartrate buffer pH 3.5 and 0.4 mM
H2O2. The formation of veratraldehyde was monitored at 310 nm (ε310 nm = 9.3331 mM−1 cm−1).
One unit of lignin peroxidase activity was defined as the enzyme required for oxidize 1 μmol
of veratryl alcohol per minute of reaction [13].
Manganese peroxidase (MnP) activity was assayed by Incubating at 25 °C for 5 min the crude
enzyme with 0.1 mM MnSO4, 1 mM H2O2, and 1 mM 2,6-dimethoxyphenol (DMP) as substrate
diluted in 0.1 M tartrate buffer pH 4.5, measuring the increase in A469 nm (ε469 nm = 27,500 mM
−1 cm−1). One unit of manganese peroxidase activity (U) was defined as the amount of enzyme
required to oxidize one μmol of DMP per minute of reaction [14].
Glucoamylase (Glcamyl) activity was estimated by incubating at 60 °C for 15 min the crude
enzyme with 1% (w/v) starch dissolved in 0.15 M sodium chloride buffer pH 5.0. The released
reducing sugars as glucose were monitored at 575 nm after stopping the reaction by the
addition of DNS. The optical density obtained was compared with a 1 g/L glucose standard
curve. One unit of glucoamylase activity was defined as the enzyme necessary for the release
of 1 μmol of glucose under the reaction conditions [15].
α-Amylase (α-amyl) activity was determined by incubating at 37 °C for 20 min the crude
enzyme with 1% (w/v) starch dissolved in 0.15 M sodium chloride buffer pH 5. The pho-
tometric disappearance of starch was quantified after stopping the reaction by the addi-
tion of an iodine (I2/IK) mother solution, and the resultant optical density at 580 nm was
registered. One unit of α-amylase activity was defined as the enzyme necessary for hydro-
lyze 0.1 mg of starch [15].
Invertase (Inv) activity was determined by incubating at 30 °C for 30 min the crude enzyme
with 0.1 M sucrose dissolved in 0.15 M acetate buffer pH 5.5. The reducing sugars as fructose
were quantified after stopping the reaction with DNS. The optical density obtained was
compared with a 1 g/L glucose standard curve. One unit of invertase activity was described as
the enzyme necessary for the release of 1 μmol of reducing sugars per minute of reaction [16].
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Carboxymethyl cellulase (CMCase) activity was quantified By incubating at 50 °C for 5 min
the crude enzyme with (1% w/v) carboxymethyl cellulase low viscosity in 50 mM citrate buffer
(pH 5.0). The reducing sugars as glucose were quantified after stopping the reaction with DNS.
The optical density obtained was compared with a 1 g/L glucose standard curve. One unit of
CMCase activity was described as the enzyme necessary for the release of 1 μmol of reducing
sugars per minute of reaction [17].
The total cellulase activity (filter paper activity, FPAse) was assayed by using a 0.5 × 6 cm string
of filter paper as the substrate. This was incubated using 100 mM acetate buffer (pH 5.0) and
the crude enzyme for 5 min at 45°C, stopping the reaction with DNS. The optical density
obtained was compared with a 1 g/L glucose standard curve. One unit of FPAse activity was
defined as the amount of enzyme used for the release of 1 μmol of glucose under the assayed
conditions [18].
2.6. Biomass quantification
The quantification of fungal biomass was made after quantifying ergosterol content of the
biomass in each sample. For doing this, the solid content of each experimental unit was
resuspended in 10 mL of water by vigorous agitation. From this homogeneous solid suspen-
sion, 1 mL was withdrawn and filtered, to recover the solids. To this, 3 mL of an alcoholic basic
solution (25% w/v of KOH dissolved in methanol) was added, boiling the resultant mixture
for 5 h. Afterwards, 1 mL of distilled water and 5 mL of n-heptane were added, for mixing at
the vortex for 3 min. The tubes were let to settle until the phase separation (around 1 h), for
recording the corresponding optical density at 230 nm (for detecting the presence of 24(28)
DHE, an intermediary of ergosterol pathway) and 280 nm (for detecting the ergosterol
presence) of the organic phase. Ergosterol content of the biomass was estimated using the
following equation:
. . 280 . . 230(%) 290 518= -
O D at nm O D at nmErgosterol
where 290 and 518 correspond to the molar extinction coefficient (M−1 cm−1) of crystalline
ergosterol and 24(28) DHE, respectively. A 10 g/L mycelium (Aspergillus sp or T. versicolor)
standard curve was developed, for correlate g/L of biomass with ergosterol %. In fact, the
calculated ergosterol % contained on each sample was compared with this curve in order to
estimate biomass content [19].
2.7. Substrate quantification
The solids obtained from each culture were dried at 60°C for 12 h. The biomass content
(estimated as explained before) was subtracted to the corresponding dry weight in order to
obtain the real substrate content of each sample.
All the experiments were performed in duplicate, and the results are expressed as the mean
of these repetitions and the corresponding standard deviation.
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3. Results and discussion
3.1. Behavior of solid-state fermentation monocultures during enzymes production
On previous work, we optimized the culture media components in order to obtain high
xylanase and laccase productions on solid-state fermentation, using Aspergillus sp or T.
versicolor, respectively [7]. However, these experiments were made at very low volumes, in
which only the information of final enzyme production was obtained at 72 or 240 h, respec-
tively. As these enzymes were used successfully for jonote pulp bleaching [8], we decided to
increase the volume of the reaction unit, and analyze the behavior of each culture with respect
to fungal growth, substrate consumption and xylanase or laccase production. By doing this,
we could obtain the basic information to scale up the process for producing both enzymatic
activities in large amounts. Also, it could be possible to design an efficient bioprocess in which
both enzymatic units can be produced simultaneously.
In this regard, it is worth mentioning that biomass quantification on solid-state cultures is a
complicated work. Fungal growth is not easy to quantify because fungus grows as hyphal
filaments that cannot be quantified by the usual enumeration techniques, and specifically on
cultures in which an insoluble material is used as the only carbon source, complete recovery
of fungal biomass from the substrate is very difficult, because the fungal hyphae tend to
penetrate into and binds tightly to the solid substrate particles [20]. It is important therefore
to have reliable and convenient methods for measuring fungal growth. For this reason, we
used the ergosterol content methodology [19] for quantifying biomass evolution along the
culture, and employed a simple mass balance for knowing the corresponding residual
substrate. Therefore, this is one of the main contributions of the present work.
With respect to monocultures developed with Aspergillus sp., growth seemed to start increas-
ing when the culture was among 20 and 40 h, reaching finally 0.7 g of mycelium/g of substrate
at the end of culture. In this case, the fungus showed an approximate growth rate of 0.03 h−1.
Substrate consumption showed a constant rate during the first 60 h, stopping after that. Almost
Figure 1. Fungal growth (♦), substrate consumption (▪), and xylanase production (▴) by Aspergillus sp along the solid-
state monoculture developed on wheat bran:sugar cane bagasse 1:1 (w/w) as substrate for solid-state fermentation, in-
cubated at 37°C for 96 h.
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2.5 g of substrate seems to have been consumed during the culture, at a consumption rate of
−0.04 gsubstrate/h. With respect to xylanases production, this started with the same trend as that
of fungal growth, and increased constantly, although when the growth stopped xylanolytic
activity decreased slightly (Figure 1).
With respect to monocultures developed with T. versicolor for laccase production (Figure 2), it
can be seen that in this case there was an adaptation phase of around 50 h, afterwards the
fungus started to grow. In this case, it was obtained about 0.6 gmycelium/gsubstrate, with a constant
specific growth rate of 0.11 h−1. However, substrate consumption was really slow (rs = −0.0006
gsubstrate/h), and the fungi only consumed approximately 1.5 g along the culture, which repre-
sents 40% of the initial substrate. Laccase production and growth started together, increasing
at constant rate, but the enzyme production remained even when biomass stopped growing.
Several studies developed on liquid or submerged fermentation have reported that laccases
production has a secondary metabolite behavior; it means the activity is produced mainly
during the secondary metabolism [21]. On solid-state culture, this relationship is not well
known due to the difficulty of quantifying accurately the total biomass grown in the substrate
along the culture. However, other studies in which fungal biomass has been quantified by
indirect methods, like that used in the present work, have shown that laccases production is
growth related, as happened for laccases produced by Streptomyces psammoticus on rice straw
[22]. And those results are in accordance with the T. versicolor profile obtained in the present
work.
The titers obtained on each monoculture for xylanases and laccase activities were high. These
results show that solid-state culture is a good alternative for producing high oxidative or
hydrolytic activities, in order to employ them for several industrial bioprocesses. At this
respect, the results obtained in the present work would represent one basis for developing this
process on a full- scale. Thereby, for further characterization of the monocultures, in the next
section the production profiles of other oxidative or hydrolytic activities obtained were
analyzed.
Figure 2. Fungal growth (♦), substrate consumption (▪), and laccase production (▴) by T. versicolor in monoculture de-
veloped on wheat bran:sugar cane bagasse 1:1 (w/w) as support/substrate for solid-state fermentation, incubated at
37°C for 96 h.
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3.2. Enzymatic profiles of crude enzymes
Total enzyme production obtained along Aspergillus sp. and T. versicolor solid-state monocul-
tures was determined by quantifying different activities: xylanases, oxido-reductases and
cellulases, since it is known that these enzymatic families are involved in invasion of ligno-
cellulosic material [23]. Furthermore, due to wheat bran and sugar cane bagasse composition
[24], amylase and invertase activities were also measured.
Along Aspergillus monoculture, xylanolytic activity was predominant; a peak of this activity
was reached after 60 h, followed by a constant level until the end of culture. However, another
hydrolases were quantified: cellulases and invertases had maximum titers during the first 20
h, after that their levels remained below 1000 U/g for FPase and 500 U/g for CMCase, while
amylases reached their maximum levels after 48 h of cultivation, and these activities were kept
until the end of the culture. In this monoculture, no oxidase activities were obtained.
With respect to oxidases, during the first 72 h of monocultures developed with T. versicolor,
LiP and MnP activities were predominant; from this moment, laccase activity increased
continuously to reach a peak around 2700 U/g at the end of process. This activity was almost
five times higher than lignin and manganese peroxidases. After 100 h of cultivation, LiP and
MnP activities stayed at a level around 250 and 800 U/g, respectively. In this T. versicolor
monoculture none hydrolytic activity was detected. Table 1 concentrates final titers of all
hydrolase and oxidase activities obtained on each of both monocultures.
Enzymatic activities (U/gs) Trametes versicolor Aspergillus sp
Laccases 2759 ± 30 ND
LiP 410 ± 10 ND
MnP 996 ± 2 ND
Xylanases ND 4617 ± 38
FPAses ND 746 ± 7
Carboximetil-celulases ND 829 ± 34
Glucoamylases ND 1762 ± 4
α-amylases ND 1898 ± 6
Invertases ND 1023 ± 73
ND indicates the enzyme whose activity was not detected in the corresponding monoculture.
Table 1. Oxidases and hydrolase activities produced by monocultures developed by T. versicolor or Aspergillus sp on
solid-state monocultures.
Taking into account that enzymatic extracts obtained on solid-state cultures by Aspergillus
sp. and T. versicolor had several hydrolytic or oxidative activities, there could be some other
uses for them. In this respect, extracts obtained from Aspergillus sp. monoculture could be used
for saccharification processes of a number of agro-industrial residues [25], while the extract
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obtained from T. versicolor monoculture can be proved in color removal of some industrial
effluents [26].
3.3. Cocultures for joint production of lignocellulases
Solid-state cultures showed high productions of either hydrolase or oxidase activities in the
corresponding monocultures. Previous work of this group has shown that bleach boosting of
kraft [9] and jonote [8] pulp can be improved with the employment of the combined action of
xylanases and laccases, produced by solid-state cultures as those described in the present work.
So, a greater enzyme production would be desirable in order to have a more efficient biopro-
cess. At this respect, it has been suggested that the cocultivation of microbes in fermentation
can increase the quantity of the desirable components on a cellulose complex [27]. On the other
side, some reports have shown that laccases or xylanases production can increase in a coculture
mode, as happens with P. ostreatus, which increased fivefold its laccase production in a
coculture with Trichoderma viride in submerged fermentation [28]. As discussed earlier, it
became interesting to probe if a coculture of Aspergillus sp and T. versicolor was feasible for
obtaining higher xylanase and laccase activities at the same time considering that both fungi
used wheat bran and sugar cane bagasse as substrate. In addition, this coculture strategy would
provide economic advantages because of reduction in overall cost production. This is why both
fungi were inoculated at the same time in the support and two incubation temperatures were
probed: 30°C (the best for T. versicolor) and 37°C (the best for A. niger), developing independent
experiments. Figure 3 shows the enzyme proportions obtained in cocultures developed at 30
or 37°C with respect to the control conditions, obtained in the respective monocultures of each
fungi.
With respect to hydrolytic activities proportion, it can be seen that while on monocultures
xylanase activity was the predominant hydrolytic activity, glucoamylases were in greater
proportion for cocultures developed at 30°C, and α-amylases highlighted on cocultures
developed at 37°C (Figure 3 A).
Comparing both cocultures, one can see that the highest hydrolytic activities were obtained
on that developed at 37°C, which means that temperature could be affecting seriously the
Aspergillus sp. behavior along this culture. On the other hand, invertase and cellulase activity
proportions were low on monocultures, but decreased on both cocultures. The diminution of
invertase activity production on coculture modes can be due to the presence of glucose in the
media, as Kirk medium was used to moisturize the support in these experiments, and this
mineral medium contains glucose. A similar diminution on invertase activity production due
to glucose presence in solid-state fermentation was reported previously for A. ochraceus in
similar culture conditions, which employed wheat bran or sugar cane bagasse as substrates
[29].
Laccase activities decreased on both cocultures with respect to those values obtained on
monocultures. This behavior could be considered unusual, because in general the coculture
strategy is used in order to increase these activities. In fact, the addition of soil microorganisms
to white rot fungi cultures has increased laccase and other oxidases production [30]. In this
case, the diminution on laccase activity can be explained from different points of view. First of
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all, in the present study both fungi were inoculated at the same time to the support. The
decrease in oxidases and hydrolases production could be provoked by problems in fungal
growth, considering the differences in specific growth rate of each fungal species. This is
because mineral medium used in these cocultures contained glucose, and it has been reported
as laccase inductor for T. versicolor [31]. So, even when Aspergillus grows slower in its respective
monoculture, in this case it could be consuming the available glucose of the medium faster
than T. versicolor could, reducing the ability of T. versicolor for producing laccases and the
another oxidases. However, to probe this hypothesis, some additional experiments would be
necessary.
Figure 3. Enzyme proportion of hydrolytic (A) or oxidase (B) activities obtained on monocultures (▪), and cocultures
developed at 30°C ( ) or 37°C ( ).
On the other hand, we must remember that enzymes are produced at different rates along the
cultures, as described in Section 3.2. In this case, activities analyzed for this experimental phase
are those obtained after 10 days, but the enzyme evolution along both cocultures was not
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registered. This is a great limitation for obtaining valid conclusions. It could be possible that
one of these enzymes has been increased at any time during the fermentations, but as we did
not quantify the enzyme evolution, we could not know if the reported activity was the highest
obtained for the corresponding enzyme in this experiment. So, we can only analyze the enzyme
activities at the end of the coculture, and these could not be the highest activities obtained in
this case.
Finally, even when some hydrolytic or oxidative enzymes decreased on coculture mode, these
extracts can be employed on several processes. Agricultural by-products typically vary in their
chemical composition and nutritional value, and sometimes are also higher in low-quality
fiber, so a specific enzyme complex is required to break it down in order to be used in ruminant
feed. Besides, their nutritional value could be increased by biodegradation methods of fiber in
the rumen, through efficient delignification [32]. Therefore, the filtrates obtained on both
cocultures could be a good alternative for being employed for using agricultural by-products
for ruminant feed.
4. Conclusions
The indirect technique used for the quantification of fungal biomass content was useful,
meaning a great contribution for analyzing solid-state cultures. From this, it could be seen that
both fungi have different behaviors along the culture, in which T. versicolor seems to grow faster
than Aspergillus sp., and consequently its substrate consumption rate is also higher. However,
high xylanases and laccases titers were obtained on the corresponding monocultures. In this
case, xylanases production seemed to be growth related, while laccases started to produce
since growth phase and continued producing even when fungus stopped growing. In addition,
the presence of other hydrolases and oxidases activities showed the potential of the enzymatic
extracts for being used in several industrial bioprocesses. Coculture mode caused a decrease
in xylanase and laccase production. In this respect, it seems that xylanase production is affected
by the incubation temperature, and although Aspergillus sp. grows slower it could be consum-
ing the glucose contained in Kirk mineral medium, delaying the laccases production by T.
versicolor. Some modification in the inoculation methodology is needed in order to increase the
production of these enzymes by coculture. Based on this, we can conclude that solid-state
fermentation, independent or as coculture, could be a promising green biotechnology for
producing several lignocellulosic enzymes from agricultural residues that can be used for
different industrial applications at a lower cost.
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